‘A COMPENDIUM OF MODERN COOKERY 


itt 


re 


PUBLISHED BY 
Hadies ui Cushing Relief Corps No. 2 
— -—s Bepartment of Oregatt 


ASTORIA, OREGON 
1912 















‘We are He ete striving. to ‘ieeets the v 
you buy of us—without increasing the cost to yo! 
You can buy no shoddy goods at this store, bu 
GRADE MERCHANDISE AT MODERATE 

If a melee and Service cee we, Tapas ‘ 
Tonage. — ; : ; 












A V. Maw oe 


BADOLLET & CG; yee 
SISHER BROS. os opo) ee 
FINNISH MERCANTILE Co. 
-E. HAUKE & COL ee aos 
HAMMOND LUMBER CO. 
JOHNSON & MORRISON . 

NESS & OWEN os aie 
A. PALDANIUS- pr 
ROSS, HIGGINS C0... | 


Riel 9 oe) tetec erp ton giehey 


oes 


ee ee 





Ee WOR. C. 


COOK BOOK 


Law 


CUSHING RELIEF CORPS No. 3 


4 


“They talk about a woman’s sphere 

As though it had a limit; 

here’s not a place in earth or heaven, 

here’s not a task to mankind given, 

here’s not a blessing or woe, 

here’s not a whisper, ‘Yes’ or ‘No; 

There’s not a feather’s weight of worth, 

There’s not a life, a death, a birth. 
Without a woman in it.” 
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Recipes Contributed by 


Members and Friends of Cushing Relief Corp Nu. 3 
AUXILIARY TO GRAND ARMY OF THE REPUBLIC 


Astoria, Oregon 


March, 1912. 
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Geo- H. George, President Geo. W. Warren, Vice President 
J. E. Higgins, Cashie) C. R. Higgins, Asst. Cashier 


ASTORIA NATIONAL BANK 


OF ASTORIA 
UNITED STATES DEPOSITORY 
DIRECTORS: 
W. H. Barker George Il. George Aug. Scherneckau 
Geo. W. Warren F. L. Warren 
PRINCIPAL CORRESPONDENTS: First National Bank, Portland, Oregon; 
Bank of New York, N. B. A., New York; Continental and Commercial National Bank, 
Chicago; Crocker Natic mal Bank, San Benes: 





WILSON BROTHERS Victor Bloech 
Painting, Paper Hanging 


BOAT BUILDERS and Decorating 


593 Duane St: 
) 5 Die Vala ace ‘ = : : P 
Phone 668; Party J-i Next to Sunflower Dairy. 
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Palo Bros. BOAT BUILDERS 


COLUMBIA RIVER BOATS—Agents for Gasoline Engines. 


241 Taylor Street, Astoria, Oregon. 


Columbia Bottling Works 


Manufacturers of 


Siphons -TILLAMOOK ROCK BRAND 
CARBONATED BEVERAGES 


Siphons 
Agents for BARTLETT SPRING MINERAL WATER 


FURNITURE FU png OEE 


J. J. ROBINSON & Co. 
590 Commercial St. Phone 604-F 





Historical Sketch of the Organization of the National 
Woman's Relief Corps 
Written in 1905 by Helen N. Packard. 


The work of the Weman’s Relief Corps 
Auxiliary to the Grand Army of the Repub- 
lic is now so well known that any extended 
sketch of its scope and sphere of usefulness 
would seem almost unnecessary. 

Called into existence in 1869 by the 
exigencies of war, the first corps was organ- 
ized at Portland, Maine, in that year, as an 
auxiliary to Besworth Post No. 1, G. A. R. 
Nearly ten years later the organized relief 
work was entered upon almost simultaneous- 





ly in Massachusetts and Ohio, the former 
organized in Fitchburg and the latter in Toledo. 

Massachusetts adopted the name of the Portland Society, 
and Ohio that of Post Ladies’ Aid Society. 

From its first inception, the Masachusetts Association 
opened its doors to all loyal women of good reputation who 
had not given “aid or comfort to the enemies of the Union,” 
while Ohio modeled its work after the Portland Corps and 
admitted only relatives of soldiers. 

It is the largest organization, composed entirely of wom- 
en, banded together for charitable work, in the world. It 
is reduced to a system which is the pride of every member, 
and which astonishes business men by its order, system and 
promptness. The national treasury has a large amount of 
money on hand, and all bills are promptly paid. The same 
may be said of the departments of each State, and generally 
of the subordinate corps. 

While the calls for relief are neither so frequent or press- 
ing as in the first quarter century after the close of the war, 
yet there are still real needs of the aged veteran, or his aged 
and helpless widows, to be attended to, and throughout the 
length and breadth of the Union their wants are carefully 


looked after. 
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Phones: Shop, 185; Residence, 720-R 


175 Tenth Street ASTORIA, OREGON 























TROYER-FOX HEAVY DUTY 


Marine Gasoline Engines 


Simple—Powerful—Reliable 
Built by ASTORIA IRON WORKS of Astoria, Ore. 
Can Making Machinery and Salmon Cannery Machinery 


John Fox, Pres.; Nelson Troyer, Vice Pres.; F. L. Bishop, Sec. 
Astoria Savings Bank, Treas. 


Alfred A. Saari Phone 333 
Photographer | UILCLOEWARD 


ELECTRICAL 


632 Commercial Street CONTRACTORS 
Bet. 14th and 15th a-is ee 
435 Commercial St. 

ASTORIA a OR BEON 


ASTORIA... 32 OREG@s) 


The Troy Laundry... 


H ATEST improved machinery makes your 
clothes last longer. 


No ironing on your shirts—All press work. 


Tenth and Duane Phone 33 
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Cushing Corps No. 3 of the Woman’s Relief Corps was organ- 
ized at Astoria May 24, 1884, with the following charter mem- 
bership: 


Julia M. Brodie 


Laura Tomes Catherine Monteith 
Hattie E. Cooper Maggie Wright 
Esther Broemser Nettie Whitcomb 
Alice E. Davison Sarah J. Clinton 
Katie Robb Clemmie E. Ross 
Elsie E. Nickles Mary L. Parker 
OFFICERS 1912 
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Color Bearers ...... 2. HAZEL CASH 

3. SOPHIA MORRIS 

4. MARGARET YOUNCE 
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Following is a list of the present members oj Cushing Relief Corps No. 3 Astoria, 


Ore, 


Blue, Rowena Langford, Emma 
Brown, Florence Laurin, Emily 
Behnke. Doretha Lash, Mary T. 
Bergman, Ida Leabo, Grace 
Clinton, Sarah J. McLean, Irene C. 
Cleveland, Sarah I. Mattson, Fredrica 
Cash, Hazel Mooers, Stella 
Clase, Gerda Montgomery, Emma 
Davis, Lucy Morris, Sophia 
Ekstrom, Charlotte Newell, Julia F. 
Fannon, Sophie Reith, Emma 
Fastabend, Sarah Rich, Libby 
Gilbaugh, Mary J. Staples, Mattie 
Hartill, Abigail Sacry, Nellie 
Hamlin, Ella Scheidnagle, Annie I’. 
Harriman, Jennie Wilson, Katie 

Hall, Sophie Welch, Lena F. 
Hobson, Anna Vallace, Mamie 
Ingalls, Weltha Walker, Mary 
Josephson, Agnes Younce, Margaret 


Kreibohm, Bertha Ziegler, Vauline 
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Phone 9—Twelfth and Duane Streets—ASTORIA, OREGON 


UNDERTAKERS 
JA. GilbamhXCo. & EMBALMERS 





EX PERIENGEDVEADY ASSIS TAINTS ew Ngee DES liane) 
CALLS® BPROMP REY. AINMGEN DED. SDAgvaes @lKaeeN etal 
Ebene COLUMBIA NURSERY CO. 
i. 
ANNA C. YOUNG ; CUT FLOWERS 
THE STYLE SHOP FUNERAL DESIGNS 
POTTED PLANTS 
Fine Millinery NURSERY STOCK 
ae 
441 Commercial St., Astoria Phone 659-J 516 Bond St. 
: ‘ A JIN TN NIN 
UP-TO-DATE STUDIO 
FOR FINE PHOTOGRAPHS, ARTISTIC POSING 
AND MODERATE PRICES 
M.A. SWOPE Prop: 178 Tenth Street 
easide Bakery | J. H. HANS 
O. ALOPAEUS 505 Bond Street. 
Fine Bread Telephone 28; Residence Telephone 29 
CAKES AND ORNAMENTAL Plumbing, Tinning, Steam and Gas 
CONFECTIONARY Fitting, Furnaces and Registers. 
596 Commercial St., opp. Foard & Metal Skylights, Cornices and Glass 
Stokes Co. Telephone 1261 Awnings. .Only_ First-Class Work- 
505 BOND STREET manship. 








SODERMAN & JOHNSON 
Contractors and Builders 


All Kinds of Repairing Done at Reasonable Prices 
Shop Near Nelson’s Store, Bond Street, ASTORIA, OREGON 





Mrs. ELLA A. HAMLIN 
NATIONAL SPECIAL AIDE W. R. C. 


President Cushing Relief Corps No. 3, Astoria, Oregon. 
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Our scale of prices is common 
S H vai tovall shoe stores, but that is 
“as far as the similarity goes, 


for the values we give at all prices are head and shoulders bet- 
er than are offered you elsewhere. 


Wherity, Ralston & Co. 


Astoria’s Best Shoe Store. 


A GOOD POPULAR RECIPE 





Take a PICTORIAL REVIEW PATTERN, apply to sufficient yardage of UP-TO- 
DATE DRESS GOODS, hold together with BASTING COTTON, fit over “KABO” 
CORSET ONLY, sew securely with O. N. T. THREAD, ‘Season with any choice of 
DRESS TRIMMINGS, finish with BIAS SEAM TAPE cr FINISHING BRAID. 
Wear this mixture UNTIL you need a new one, then repeat. But be sure to buy 
the requirements at 


FA Tee Pleat ioe)? 


Dry Goods Store 


Corner Ninth and Commercial Streets 








PHONE 111 


ASTORIA STEAM 


LAUNDRY 

















WE 

SOIC By the Way--- 

YOUR LET US COOK YOU 
PATRONAGE 


up some good suggestions for decorating the 
; , interior of your home. We have samples of for- 
Satisfaction Guaranteed. eign and domestic papers with illustrations. 


ALLEN WALL PAPER 
AND PAINT COMPANY 
Home Beautifiers. 


952 Commercial St 
AST ORDAS © Rave 
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CRYSTAL THEATRE 
PHOTO-PLAY HOUSE 
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SOUP STOCK. 

Use good, clean fresh meats and bones, two ounces of bone 
to a pound of meat, in making base of soup, allowing one 
quart of water to a pound of meat. Bring slowly to a_ boil, 
skim well, then let simmer for about five hours. Add a little 
pepper and salt and strain. This stock may be used for all 
soups in which meat broth is required. Thicken with barley, 
rice sago, maccaroni or vermicelli. Vegetables, tapioca, rice, 
etc., should be cooked before added, as too mueh boiling spoils 
the flavor of the broth. Onion the nicer if fried in hot butter 
until brown before they are added to the soup. 

DELICATE CELERY SOUP. 

One large slice of onion, three stalks of celery, three cups 
milk, three tablespoonfuls butter, three tablespoonfuls of flour, 
one tablespoonful of salt, one-half teaspoonful of pepper, one cup 
cream. Break the stalks of celery in pieces and pound these in a 
wooden bowl, add to the onion and milk and set to cook in a 
double boiler. Let cook twenty minutes. In the meantime 
melt the butter and in it cook the flour and seasonings; add 
the cream and stir until the same thickens and boils, then stir 
into it the celery and milk. SH: AeA STH. 
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The BEE HIVE 


Ladies’ Ready-to-Wear Garments 





Largest stock of Notions, Dress Goods and Underwear. 


Utz & Dunn Shoes for women, Buster Brown Shoes for 


Boys and Girls. 
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Columbia River Packers’ fff ~, 
Association row Heron 


Packers of 
A Most Delicious 


CHOICE | Wafer Confection 


Columbia River Serve with Coffee, Choco- 


late, Ice Cream, Etc. 


and Alaska eGR ae 
YOU WILDL LIKES 


SA LMON Charles Rogers & Son 
Drugegists 


ASTORIA, OREGON 


FIR, SPRUCE, HEMLOCK and CEDAR B O Xx = c 


LUMBER | » 


ASTORIA BOX COMPANY 
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TOMATO SOUP. 

One quart can tomatoes, two tablespoonfuls flour, one table- 
spoonful butter, one-half teaspoon salt, one tablespoon sugar, 
one quart soup stock, a dash red pepper. Let tomatoes and stock 
come to a boil, rub flour, butter and a little tomatoes together 
and stir into the boiling mixture—B. M., Portland, Ore. 

CORN CHOWDER. 

One can corn, three or four potatoes cut in one-fourth-inch 
slices (14-inch cubes), salt pork or bacon, about one slice; 
one small onion, eight crackers, three tablespoons butter, salt 
and pepper. Cut pork in small pieces and fry out, add onion, 
cook five minutes; stir often to prevent burning. Cook pota- 
toes until soft, heat milk to boiling point and mix all together. 
--MISS L., Portland, Ore. 


POTATOFSOUP;: 

Put a medium sized onion (chopped), some celery, and 
one-half dozen cloves into cheese cloth bag, and drop into a 
quart of milk. Place in a double boiler and scald until su- 
ficiently seasoned (an hour or more). Five minutes before 
serving heat together butter the size of an ege and one-half 
tablespoon of flour. Add to milk with three small potatoes 
mashed, season with salt and pepper. Have cup of whipped 
cream over which pour soup and serve—M. 5S. S. 

CREAM TOMATO SOUP. 

One quart of milk, thickened with a little corn starch; add 
lump of butter, salt and pepper, parsley and onion juice, about 
one and one-half cups of strained tomato juice (cooked down), 
Just before serving, add to tomato juice about one-eighth tea- 
spoonful of baking soda; stir well, add tomatoes to milk slow- 
ly, stirring all the time, (a bay leaf improves taste).—L. L., 
Portland, Ore. 

BOUILLON. 

Take lean meat from the lower round and shank of veal 
in equal proportions. Put heaping tablespoon of butter into 
soup pot, then put in the meat, which has been cut into small 
Pieces. Stir over a hot tire til I the meat begins to brown. Add 


“WHITE MOUNTAIN" Hie UikilsS 1 HERE ST 
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We Carry Wood | PLUMBING ADVICE 


See that your plumbing fixtures 
are clean and sanitary, as it adds to 
the health of the family, and plumb- 
ing bills are cheaper than doctor bills. 

We carry a line of Standard Sani- 
tary Manufacturing Co.’s fixtures 
that are thoroughly guaranteed. 

We guarantee workmanship. Give 
us a call and get prices. 


W. N. SMITH 


Oregon Meat Market 


Owen Mulligan, Prop. 














Better put in your winter supply now before 


the prices go up. If you have dealt with us be- Fresh Meats, Poultry, 
fore you know how libcrally we treat our custom- Oysters and All Fish 
ers. If you haven’t, you'll be glad to get ac- js 

quainted with our business methods. in Season. 


ASTORIA FUEL & SUPPLY CO. 102.7 ae 
Tel or? 02 Tw ingest 
Phone 35 Office 168 Tenth Pel. 877 wellt t 


ASTORIA HARDWARE CO. 


HARDWARE, ELECTRICAL 
and 
I ASUENG CAH s.S Ul Pr es laHsS 








Phone 117 345 Commerial St. 





Crown Bottiing Works 


RUDOLPH BOENTGEN, Mer. 


Manufacturers of all kinds of 


CARBONATED BEVERAGES 


Phone 31 538 Duane Street 
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me pint of water and cook until there is a thick glaze on the 
bottom. of the kettle, which will probably be about one huor 
Add the remainder of the water in the proportion of a pint 
to every pound of meat. Let come to a boil. Skim and_ set 
back where it will simmer for six hours. Strain through a fine 
cloth and set away to cool, after adding salt and red pepper to 
taste. The next morning, or when thoroughly cold, skim off 
fat. When ready to use, bring to a boiling point, and if nec- 
essary, strain again. Bouillon should be served very hot in 
cups, without spoons. 
EGG SOUP. 

To one gallon soup stock, roll six crackers, wet with three 
eggs, well beaten, and stir in stock for a few moments. Cover 
and serve in 20 minutes. Vegetables may be added to the 
stock, but strained before adding the crackers—D. G. M. 


CORN SOUP. 
To each quart of young corn cut from the cob, allow three 
pints of water. Boil until the grains are tender, then add two 
ounces of butter that has been well mixed with one tablespoon- 


ful of flour. Let this boil 15 minutes longer. Just before serv- 
Cc. W. 





ing add one egg, well beaten. Salt and pepper to taste. 


ss) 


BEEF TEA. 

Take one pound of lean fresh beef cut thin, put it in a jar 
or wide-mouthed bottle, add a little salt, place it in a kettle of 
boiling water to remain one hour, then strain it, and there will 
be a gill of pure nourishing hquid. Begin with a teaspoonful 
and increase as the stomach will bear. This has been retained 
on the stomach when nothing else could be, and has raised the 
patient when other means have failed—C. A. H. 


CORN SOUP. 
Grate the corn from a dozen cobs. Boil cobs in one quart 
of water ten minutes; one quart cream or rich milk. Add 


the water and corn, season to taste and boil 15 minutes. 
MRS. M. J. JOHNSON: 
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J. A. GAMBLE 
ARCHITECT 


Office Corner Twelfth and Duane ASTORIA, ORE. 


Srandinauian-American Savings Bank 
ASTORIA, OREGON 
4 Per Cent Interest Paid on Time Deposits. 


A carefully managed bank, fully equipped 
to do all classes of regular banking. 


FIRST NATIONAL BANK 


OR ASCORLA: 


aN (GoW EAB Ni bie 5 Acs ota GORA sia o KO OOOO 
Jacob Kamm sro ou 

W. & McGregor DUR ee 25,000 
ie a ee Stockholders’ Liability. ...... 100,000 


ESTABLISHED 1886 








GEORGE W. SANBORN & SON 


COAL 


Foot of Ninth Street Phone Main 138 
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OYSTER SOUP. 


Two quarts sweet milk, salt and pepper, made rich with good 
size piece butter. Place in granite dish set in pan of water. 
Add the liquor from a pint of oysters (fresh or canned). Roll 
six soda crackers very fine and add to the milk. When just to 
boiling point add the oysters and serve in five minutes. Mrs. M. 


CHICKEN NOODLE SOUP. 


One quart rich chicken stock well seasoned, one cup flour 
on mixing board, one teaspoon salt, two eggs mixed in with 
the hand and rolled very thin. Cut in strips with sharp knife 
and dry in the wind. Add to the stock and let simmer 15 min- 
utes before serving —MRS. G. 


BEAN SOUP. 


One quart beans left over, one carrot grated, one onion 
sliced very fine, three pints water. Cook slowly. Salt and red 
pepper. Cut nicely brown toast into dice and add _ several 
pieces to each dish when served.—MRS. B. 


A SIMPLE BOUILLON. 


One tablespoon butter, one and one-half pounds finely 
chopped beef, from the round; one bay leaf, one-half an onion 
(sliced), one stalk celery, three or four cloves, two slices car- 
rot, two sprigs parsley, shell and white of one egg; melt butter 
in granite sauce pan, add onion and cook till brown, then add 
beef and vegetables, and one quart cold water. Set on back of 
stove to heat slowly, let simmer gently three hours, then bring 
to a boil, beat the white of egg with one-half cup cold water: 
add the crushed shell and pour into the boiling bouillon, boil four 
minutes; stand one minute to settle, strain through wet cheese 


cloth——l js 


HONG SING HAND LAUNDRY 


FIRST-CUASS WORK 124 Ninth Street. 
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COOK 
WITH 
GAS 


CLEAN, CONVENIENT 
AND SAFE. 
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PACIFIC 
POWER 
and LIGHT 
COMPANY 


Always at Your Service 


16 WieReC COOKBOOK 





MASSEURS. _ 





Turkish Baths PHONE 876 


Electric Light 
Steam and Tub 
Baths—Swedish Massage 


John Limnell, Cand Med Phil 
MRS. WILMA LIMNELL 


Swedish Graduate Masseurs 


182 Tenth St. Astoria, Oregon 


W153. S.O NeS3S Tau Dio 


For High-Class 
PHOTOGRAPHY 
Star Theatre Building 


SIPTINGS MGA De ASL 
NIGHT by Appointment. 





By the Study of the Accompanying Cut... 





And the following REASONS, it will be easy to 
comprehend what causes disease. Also how easy 
it is for a chiropractor, by the most scientific meth- 
od, to reach the organs of the body through the 
cerebro-spinal nervous system. Chiropractors pal- 
pate the spine, locate vertebral displacements that 
pinch the nerves, which reveal the diseased organs, 
and thus analyze cases. 

Nothing but adjustment of the subluxated verte- 
brae will ever properly articulate these bones, lift 
them off from nerves and allow Life and Vitality 
to at once proceed to the diseased organs. We do 
not use drugs, knives or osteopathy in our work. 


A. J. POULSON 


CHIROPRACTOR 


Suite 8, 9, 10, Spexarth Bldg. 


PHONE 459 


Astoria, Ore. 
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CLAM CHOWDER. 

Two’ dozen clams, one onion, one quart potatoes, four slices 
pork, one pint cream, salt and pepper. I'ry pork in granite pot; 
add chopped clam, potatoes sliced very thin, onion chopped 
line, salt and pepper; add cold water to barely cover and boil 
until tender. When ready to serve, add cream and one table- 
spoonful Worcestershire sauce.—MRS. F. QO. GAITHER, 


CLAM BROTH. 

Take one dozen clams, wash thoroughly. Put them in 
about a quart of water: let them simmer slowly for about two 
hours, then strain and add half a pint of cream, a little piece 
of butter, salt and pepper to taste. Add more cream if needed, 


—LEATA JOHNSON. 
TOMATO SOUP. 


Six medium sized or one-quart can of tomatoes. Stew and 
strain. Return to fire and add one-half teaspoon of soda. Let 
effervesce. Stir and add one quart of milk, two teaspoontuls 
Hour and one tablespoonful butter rubbed together. [leat up 
thoroughly, so flour will thicken the soup, but do not let. it 
burn. Pepper and salt to taste—MRS. G. 





SDPSOI FES DED 39GO 9D COPGOdS 
. PHONE 376 
PURE MILK 4 
and CREAM “oe 


Csteopathic Physician 
RHODA C. HICKS 


Spinal Adjustments, Ete. 


SSOCOSOBOG ESOS 
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} 
| Acute and Chronic Diseases 
Gg s@ (DAILY $5} Treated. 
+ a DELIVERY 573 Commercial Street, 
$ 
Sn RAONUOOENS: Phone 417 Astoria, Ore. 


Dr. W. C. LOGAN 


486 Commercial St. Over Luukinen & Harrison. Astoria, Ore. 
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Fish and Ousters 


Always cook your fish the same day on which you buy. 

Garnishes for fish are, sliced beets, lettuce leaves, parsley 
or hard-boiled eggs. 

Use plenty of lard in frying fish; never butter. 

To freshen salt fish, milk is preferable to water. 

Remove fish from the can as soon as opened. 


BAKED FISH. 

Stuff with plain dressing a fish weighing four pounds. Place 
in pan with a little water. Salt, pepper and butter. Baste oft- 
en, and bake one hour. Garnish with boiled eggs and parsley, 
and serve with drawn butter or egg sauce.—E. G. 

BAKED SALMON. 

One-half can of salmon, one-half cup hot water, one cup 
bread crumbs, one egg, salt and pepper. Mix well. Put 
lumps of butter on top. Bake 20 minutes—MRS. G. 

BOILED FISH. 


Select any of the larger kinds 





salmon trout or white fish. 
Let it lie in salted water an hour; dry it and wrap in a clean 
cloth dredged with flour; boil in salted water to which a table- 
spoonful of vinegar has been added. Boil half an hour. Serve 
with egg or parsley sauce—D. M. 
CODFISH BALLS. 

One cup codfish picked fine, five cups potatoes cut in 

small pieces. Boil all together until done. Drain and mash. 


Fish, Eggs and Provisions. Imported Canned Goods 


FINE SMOKED SALMON 
WILD GAME IN SEASON 


PAULSEN FISH MARKET 
O. PAULSEN, Prop. 
109 Fourteenth St. Phone Main 195 Astoria, Oregon 
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Official Time Inspector S. P. & S. R. R. 


J H Precious Stones,. Fine Watches 
ry e Seymour Gold and Silver Novelties.......... 


66 ‘i ; 
466 Commercial St. Astoria, Oregon 





\hen little cool add one egg, a liberal piece of butter, five 
tablespoons flour. [ry by spoonfuls in hot griddle. 


CODFISH TOAST. 

One cup codfish picked fine, one quart sweet milk, salt 
and pepper. Thicken with two tablespoons flour wet with 
milk, butter size of an egg. When boiled pour over nicely 
browned toast and serve hot. Delicious for breakfast. One 
egg may be added if desired —MRsS. M. 


CREAMED SALT CODFISH. 

Pick salt codfish in small pieces; there should be one-half 
cup. Cover with lukewarm water and let stand until fish is 
soft: then drain. Melt one tablespoon butter, add one table- 
spoon flour, and stir until well blended ; then pour on gradual- 
ly two-thirds cup scalded milk. Bring to the boiling point, add 
fish and one egg beaten slightly. Pour over slices of buttered 
toast or serve with baked potatoes. To offer variety some- 
times, add one tablespoon grated mild cheese to this dish. 

OYSTER PAN ROAST. 

One tablespoon butter, one tablespoon flour (scant); the 
juice from one quart oysters, one cup cocktail catsup, salt, pep- 
per to taste, one teaspoon \Vorcestershire sauce, one teaspoon 
walnut catsup. When it boils, add the oysters and as soon as 
hot serve on hot buttered toast. MISS J. HERRING. 


DUNBAR SHRIMPS. 

One pint shredded shrimps, two cups cream, two hard- 
boiled eggs, one and one-half teaspoontuls Worcestershire 
sauce, butter, salt, cayenne. Put a big lump of butter in the 
pan with salt, cayenne, Worcestershire and cream. When hot 
add the shrimps and the eggs chopped fine. Let come to a 
boil, and serve on hot dainty chips. LEATA JOHNSON. 
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Dessert: FOR LADIES--- 


Pudding or a pie; 
@ 


i FOR GENTLEMEN--- 
: Pedro Vegas or a Why 


LUUKINEN Phone 142 


and 


HARRISON Outs 


Oregon Bakery 


Herman & Jeffers, Proprietors 


CLOTHING STORE The Best Bread, Cake 


and Pastry 


Cor. 11th and Commercial or. Ninth & Com'l, Astoria, Ore. 


The Modern Shoe Repair Shop 


The Place for Quick Service and Good Work—At the Sign of the “‘Big Red Boot.’’ 
E. G. GUNALL Eighth and Commercial 


Astoria’s Most Up-to-Date 





TRUCKS, WAGONS, CARRIAGES 
Iron Work for Launches and Fish 
ne JACOB EDISON 
ASTORIA WAGON & 


BLACKSMITHING CO CONTRACTOR AND BUILDER 


J. Hj. Saarinen—K. Knobloch, Props. All Kinds of Repair Work 
Cannery Supplies, Logging Tools # ik = ‘ 
All Sorts of Repair Work estimates Furnished. 
Residence Phone 554 


Galvanizing, Automobile Work 
Ilorseshoeing 


JACOB EDISON 


13th & Duane Sts. Astoria, Oregon 


O'DONNELL SHOES FOR MEN 


Are the Best Ever—Try a Pair and Be Convinced. 


WALTER K ALLUNKI 
221 West Bond Street. Astoria, Oregon 
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Lang’ s Mineral W onder 
NATURE’S REMEDY 


A sure cure for Rheumatism, Tuberculosis, 
Kidney and Stomach Trouble, Female 
Trouble and all Blood and Skin Diseases. 


510 Commercial St. 


Room 8. Astoria, Ore. 
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OYSTER STEW. 

Drain the liquor from two quarts of oysters, mix with one 
cup hot water, salt, pepper and butter, and place on range; let 
boil. Put the oysters in until they “ruffle,” then add a pint 
of boiling milk and remove from the fire and serve with oyster 
or cream crackers.—\. P. 


OYSTER COCKTAILS. 


Fifty small oysters and juice, one cup good tomato catsup, 
one tablespoon Worcestershire sauce, juice of three lemons, 
few drops tobasco sauce according to taste, one teaspoon sugar, 
mix thoroughly. Serve in punch or champagne glasses, about 


five oysters to each glass. Pour sauce over. 


WHITE OR CREAM SAUCE.—Put one tablespoonful 
each of butter and flour into a saucepan over the fire; when 
mixed without browning, add one ?half teaspoonful of salt, one- 
fourth teaspoonful of white pepper, then gradually one cup of 
hot milk. Stir until smoothly thickened, and simmer for three 
minutes. Chopped celery cooked until tender added to this is 
fine. Make egg sauce by adding hard boilel eggs, parsley and 


lemon juice.—Mrs. C. 

e MRS. M. HEYNO—Years of 
Swedish Massa ( Experience. Will call at homes 
238 Tenth St. Astoria, Ore. 
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Meats, Poultry and Game 


VEAL LOAF.—Twenty-five-cent veal steak. one lean pork 
chop, grind medium; one cup bread crumbs, one egg, one 
onion: mold and bake about one hour.—F., Portland. 

VEAL BIRDS.—Take veal steak (round), stuff with bread 
crumbs, parsley, small bits bacon, onion, salt and pepper. Shape 
into birds with tooth picks. Dredge with flour, fry in butter. 
When brown put a little boiling water on often, cover and cook 
about three-quarters of an hour. Add more butter to gravy, 
thicken, pour over birds—B. M., Portland. 

SPARE RIBS.—Rub well with salt, pepper, garlic, sage and 
flour; put in a baking pan with a dipper of water and let steam 
in the oven half an hour, then pour off the water and brown 
quickly —M. W. 

LEFT-OVERS. 

MEAT BALLS.—Twe cups co'd meat chopped, two cups 
potatoes, two eggs, pepper and salt. Mix well, mould into balls, 
roll in egg and cracker crumbs and fry.—M. W. 

MUTTON STEW.—Three or four sliced potatoes, three 
onions sliced, cold mutton sliced, ham in small pieces, salt, pep- 
per and flour. Make a layer of patatoes, mutton, ham and on- 
ions, add tomato catsup and hot water, pepper and salt. Cover 
tightly; stew one and one-half hours. Add water as required. 
Thicken gravy.—M. W. 

SPANISH STEW.—Two pounds round steak, four toma- 
toes or one-half can, one onion cut fine, three Chili peppers or 
cayenne to taste, three cloves of garlic cut fine, one tablespoon- 
ful drippings, salt to taste. Fry steak in drippings until brown, 
add other ingredients and simmer two hours.—M. W. 

MILK SAUCE.—Chop mint fine, add one-fourth cup boil- 
ing water, one tablespoonful sugar, cover, let stand one-half 
hour: then add piece of one large lemon or four tablespoons cider 
vinegar, cayenne pepper and salt to taste—L. M. 
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For Good Shoes 


SEE S. A GIMRE 
UP-TO-DATE SHOE REPAIRING. 543 BOND STREET 


BEEF LOAF.—Three pounds chopped raw beef, three even 
teaspoontuls salt, one teaspoonful pepper one cupful rolled crack- 
er crumbs, one cupful milk, or enough to make mixture moist; 
mix thoroughly, bake in medium sized bread pan one hour. Serve 
hot or cold. If not enough liquor oozes out while cooking to 
keep moist, baste with milk and butter.—C. B. M. 


TURKEY. Jerk tendons from legs, break off neck and cook 
with giblets. When using oysters in dressing, omit sage. Cook 
turkey 15 minutes to the pound with an additional 15 minutes 
and when nearly done cover with little sausages. [Before stuff- 
ing turkey rub insides with onion. DORAL ET. 


FRIED CHICKEN.—Salt and pepper. Roll chicken in a 
little flour, put into a hot pan with plenty of lard, add a very lit- 
tle water. Gravy: Tablespoon flour in the hot lard, add milk, 
salt and pepper.—Mrs. L., Portland, Ore. 


CHINA OR NATIVE PHEASANT.—Skin the bird care- 
fully, split down the breast, cover with lots of flour and plenty 
of pepper and salt. Have skillet quite hot with a generous quan- 
tity of well browned butter in it. Lay the bird with the skin side 
down, cook uniil a golden brown, turn and brown the other side, 
then pour a couple of dippers of hot water over it, cover tightly 
and let steam. Thicken the gravy and let simmer on back of the 
stove one-half hour. Serve with hot baking powder biscuits and 
baked potatoes. Quail or jack snipe cooked according to above 
recipe makes a dish fit for the king —Mrs. H., California. 

QUAIL ON TOAST.—Dress nicely and split down the 
back. soak in salt water 10 minutes, drain and dry with a cloth, 
rub with salt and butter and place on broiler, turn often, dipping 
two or three timesin melted butter, broil 20 minutes. Have 
slices of buttered toast ready and serve each on a slice of toast. 
0 eee 
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D. E. LAGASSEE Phone 355 
“Selling GOOD SHOES ASTORIA DENTISTS 
cheaper than others, keeps 
me busy.” Formerly Chicago Dentists 
SPEXARTH BLDG. Commercial and Eleventh Streets 
Eighth and Commercial Sts. ASTORIA 7° OREGON 
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LITTLE PIGS IN BLANKETS. 

Season large oysters with salt and pepper, cut fat English 
bacon in very thin slices, wrap an oyster in each slice and fast- 
en with toothpicks, heat a frying pan and put in the “little 
pigs.” Cook just long enough to crisp the bacon—about two 
minutes. Place on slices of toast that have been cut into small 
pieces and serve immediately. Do not remove toothpicks. This 
is a nice relish for lunch or tea, and garnished with parsley is a 
pretty one. The pan must be very hot before the “pigs” are in, 
and then great care must be taken to prevent burning,—Mrs. Y. 

OYSTER PIE WITH CHICKEN. 

Boil good sized chicken until tender. Drain off liquor 
‘rom a quart of oysters. Line the sides and bottom of a large 
round pan with crust, put in a layer of chicken until the pan 
is full, season with pepper and salt, and bits of butter and the 
oyster liquor, and some of the chicken liquor, cover with crust 
and bake. Serve with sliced lemon.—B. W. 








ALEX ZUGARIU, Proprietor PHONE 662-R 
We will call for and deliver promptly to all parts of the city 


Acme Cleaning & Dye Works 


WE WILL GIVE YOU THE BEST SERVICE IN THE CITY 
INCLUDING SPEED, PRICES AND WORKMANSHIP. 


French Dry and Furs Dyeing 

Steam Cleaning Plumes Cleaning 
Good Work Gloves Pressing 
Guaranteed Ties Repairing 


HATS CLEANED AND BLOCKED 


410 BOND STREET ASTORIA, OREGON 
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Benrtables, Macaroni, Ete. 


EGG PLANT.—Wash, slice round and about one-half inch 
thick. Have pan hot. Beat one egg, add drop of water, dip egg 
plant and fry in butter. Do not salt until turning. Turn often 
and cook well and slowly. Do not peel.—S. J-Re;*Pexas: 


SPANISH BAKED BEANS.—One quart of red Spanish 
beans, soak over night, drain and parboil 20 minutes. Put into 
bean with one pound pickled pork, add a little salt, fill with wa- 
ter. Cover and bake four hours. Add more water as required. 

TOMATO SAUCE.—One quart tomatoes in which three 
tablespoonfuls of Spanish pepper has been boiled from 20 to 30 
minutes, according to strength desired: boil pepper tied in cloth, 
and squeeze often. While this is boiling place a heaping table- 
spoonful of butter in a pan, stir in a tablespoonful of flour, let 
it boil and froth until it almost burns, strain tomatoes: add to 
this and let boil again. Salt to taste. Pour this sauce over 
beans and cook 20 minutes before serving.— S. H. P., Portland. 


SPINACH.—Six bunches of spinach, one onion, two table- 
spoontuls of butter, one-half cup milk, one teaspoonful flour, salt 
and pepper to taste. Look over spinach. carefully, wash in two 
or three waters, boil 20 to 30 minutes in salted water. Let it 
drain good, then chop it fine. Brown the chopped onion in pan 
with the butter, add the flour, salt, pepper and milk; let come to 
a boil. Add spinach, cook about 10 minutes longer and serve. 

eS | 

RED CABBAGE.—-One medium sized cabbage, one minced 
onion, three tablespoonfuls butter or good drippings, three table- 
spoonfuls vinegar, one tablespoonful sugar, a little salt. Heat 
the butter in sauce pan, add the onion and salt and shaven cab- 
bage. Add very little water if necessary. Simmer about three 
hours; add vinegar and sugar about one-half hour before serving. 


DP FL 
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Office Hours: PHONE 180. Pp, 0. BOX, 22° 


10 a. mo to 123) 2p. mi, to ;4e pean. 
7 to 8 p. m. Sundays 10 to 12. 


DR. CHAS. C. C. ROSENBERG’S 


ELECTRO-MEDICAL INSTITUTE 
CONSULTATION AND 
EXAMINATION FREE 


181 ELEVENTH STREET 


Bet. Commercial and Duane; 2nd Floor. ASTORIA, OREGON 





ESCALLOPED TOMATOES.—Skin tomatoes, slice into 
buttered dish, layer tomatoes, buttered bread cut in squares, sea- 
soned with salt, pepper and sugar. Repeat layers, bake one 


iowbbm=—ik, Wl, torellennl. 


SPAGHETTI AND CHEESE.— One-half pound spaghetti, 
boil till tender; one cup grated cheese, two cups white sauce. 
White sauce: Three tablespoons of butter, three tablespoons of 
flour, one teaspoon salt, white pepper, two cups milk; boil, mix 
with spaghetti and cheese and bake—E. D. S. 


POTATO VULCANO.—Mash potatoes, season with salt, 
pepper and a little milk. Make into a cone-shaped mound, hav- 
ing a hollow in the center as large as a cup. Filling: One-half 
cup melted butter, four tablespoonfuls grated cheese, yolks of 
two eges well beaten, salt, pepper. Mix thoroughly, pour in 
crater of mound, spread sides with melted butter, sprinkle with 
cracker crumbs, heat and brown in oven.—G. H. K. 


SPONGBERG & SWENSON 


Blacksmithing, Horseshoeing, Wagon Making, Logger’s supplies and general repairing. 
616 Duane Street, Astoria, Oregon. 





PORTABLE SKATING RINK 


Open: Nights, 7 to 10; Afternoons, Wednesday, Saturday 
and Sunday, 2:30 to 5. 
entrance on lourteenth Street, Between Bond and Commercial 
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A. R. CYRUS 


PIANOS % PLAYER PIANOS 


TYPEWRITERS 








TYPEWRITERS 





424 Commercial St. 


Bread, Rolls, Ltr. 


BREAD.—Two cups milk, one-half cup sugar (scant), one 
tablespoonful salt, heat. Add to this two cups cold water (the 
cold water makes mixture luke warm). Dissolve yeast cake in 
cup luke warm water, pour into mixture. Sift flour into mixture 
and work up stiff. Put to raise for about three hours. Make in- 
to loaves. Let loaves raise about one hour or until light. Bake 
one hour. Makes three loaves—Miss L., Portland. 

CORN BREAD.—Two cups of corn meal, one cup of flour, 
two tablespoonfuls of melted butter or drippings, scant teaspoon- 
ful of salt, two teaspoonfuls of baking fowder, two eggs well 
beaten, and one pint of sweet milk. Bake in shallow tins—E. H. 

BAKING POWDER BISCUITS.— Two cups sifted pastry 
flour, four level teaspoons baking powder, one-half teaspoonful 
salt, two tablespoonfuls of shortening, one-half to two-thirds cup 
of water. Sift the baking powder, salt and flour together; add 
the shortening and work this all together with the finger tips un- 
til it is about like corn meal ; add the liquid a little at a time, mix- 
ing it with a knife meanwhile to a soft dough, but one that can 
be handled. Turn the dough onto the floured board, turn it with 
the knife until lightly floured, then knead with the hands slight- 
ly: roll it into a sheet about three-fourths of an inch thick; cut 
into rounds: set these close together in a buttered pan and bake 


from 15 to 20 minutes. 
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Breakfast and Luncheon 


POACHED EGGS ON TOAST. 
Poach eggs in salted water, and place on slices of nicely 
toasted bread, well buttered, and serve individually. 
HAM TOAST. 
Put lean ham through a meat chopper, season with pepper 
and salt and very little onion, or sage if preferred, and serve 


on slices of nicely toasted bread. 


QUICK CAKE. 

Into an earthen or granite dish put one cup sugar, one egg, 
three tablespoons butter, one cup milk, two teaspoons baking 
powder, two cups flour; flavor to taste. Do not beat until all 
the ingredients are together. Beat three minutes. 


OYSTER TOAST. 
Prepare oysters as for soup, only thicken to juice, and pour 
over toasted bread—D. G. M. 


GEMS. 

One cup sweet milk, one-half teaspoon salt, two table- 
spoons butter or drippings, two cups flour, two teaspoons bak- 
ing powder. Stir rapidly three minutes and drop ‘in well 
ereased gem tins and bake in a quick oven. Half graham or corn 
meal can be used with excellent results. 

WAFFLES. 

Mix one quart flour, three tablespoon sugar, two heaping 
teaspoons baking powder, one-half teaspoon salt, work in two 
tablespoons lard or butter, and add four well beaten eggs with 
one pint milk. Beat to a smooth batter and bake in a hot, well 
ereased waffle iron, and sprinkle with sugar before serving. A 
cup of boiled rice may be used in place of half the flour. 
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Day Phones: 393—521 Night Phones: 568—606-R 


Autos tire 


DAY OR NIGHT 


H. H. ZAPF 
Garage Commercial St. Stand LOWELL AUTO CO. 














GRIDDLE CAKES. 

Into one pint of sour milk add tablespoon sugar and _ half 
tablespoon salt, and teaspoon soda and flour to make a smooth 
batter. Bake on a heated griddle. If stirred the night before 
using, it will be a great improvement. 

GRAHAM MUFFINS. 

One cup graham flour, one cup white flour, one cup milk, 
one tablespoonful melted butter, one teaspoonful salt, one egg, 
one-fourth cup sugar, four tablespoonfuls baking powder. 

DORA’ LEE. 
WAFFLES. 

Three eggs, one quart sour milk, two tablespoonfuls melt- 
ed butter, pinch salt. Beat yolks thoroughly. Stir in milk, but- 
ter and soda, lastly whites of eggs, beaten stiff; flour to make 
a little stiffer than pancakes. Bake in waffle-irons. Serve with 
butter and sugar—MISS G. 

OMELET. 

Beat yolks of four eggs until thick, four tablespoontuls of 
mill, salt and pepper; cut and fold in well beaten whites of 
eggs, turn into buttered pan, cook 10 minuies, turn half over 
half, put macaroni on garnished platter—omelet on top of mac- 
aroni—then tomato sauce over macaroni. 

VEAL OMELET. 

Three pounds veal, one and a half pounds salt pork (chop 

both), two eggs, four large crackers, rolled, two tablespoonfuls 
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sweet cream, one tablespoonful sage, one teaspooniul pepper, 
very little salt. Make in a loaf. Bake two hours. Baste often 
and eat cold. 

CORN BEEF HASH. 

‘To a one-pound can of corn beef take three medium sized 
potatoes and one small onion. Chop all fine and mix thorough- 
ly, adding pepper to taste. Make into a roll and put in baking- 
pan that has been greased at bottom. Add enough water to 
keep moistened until’ nicely browned. Serve on platter with 
poached eggs on top and garnish around with shredded green 
peppers.—MISS: L. 


CHEESE STRAWS No. 1. 
ne cup flour, one and one-half cups grated cheese, small 
piece of butter, one-half teaspoon baking powder, salt, a dash 
of red pepper, and milk enough to make roll out lke biscuit 
dough. Roll thin, cut in strips one-half inch wide. Bake in 
quick oven—A. W. 


CHEESE STRAWS No. 2. 

Roll out pie crust very thin, Sprinkle with grated sharp 
cheese and a dash of red pepper; fold in three; roll out and 
dust a second time with cheese; fold once, roll out quite thin, 
cut in fine strips or straws. Bake in very moderate oven. 
—M. W. 

SCRAMBLED EGGS WITH VARIATIONS. 

Cooked ingredients, as chicken, ham, smoked tongue, sar- 
dines or anchovies, chopped or cut in bits, peas, asparagus 
tips, green or red peppers, parsley, (the two latter chopped 
fine), small cubes of fried bread and small cubes of hot bacon, 
may be added to eggs before scrambling. Peppers are usual- 
ly cooked in butter until softened, before being added to the 
eges. MRS.HAZELEGAS TA 





ASTORIA FURNITURE COMPANY 


W. H. FELLMAN, Manager 


The only Complete Furniture Stock on the Lower Columbia 
REMEMBER, WE DON’T MISREPRESENT 
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WELSH RAREBIT. 

One cup hot milk, one-fourth pound grated cheese, one- 
half teaspoonful salt, one-fourth teaspoonful mustard, one- 
fourth teaspoonful cayenne pepper, one teaspoonful entire 
wheat flour, one e@@ well beaten, one teaspoonful butter; heat 
milk, mix cheese, add flour, egg, mustard, salt and cayenne 
vepper. When milk is scalding, add cheese mixture gradually. 
—MRS. S. . 

SALTED ALMONDS. 

Shell and blanch almonds, spread on shallow tins and add 
a little butter or oil. Stand in oven until almonds are a golden 
brown. Dredge with salt—L. M. 


Like woman, when an egg is good, there is nothing better; 
when it is bad, there is nothing worse—ADOLPH MEYER. 
HOW TO TELL THE AGE OF AN EGG. 

Placed in water, the egg, if fresh, will remain resting at 
the bottom of the vessel; if not quite fresh, it will rest with 
the big end raised higher than the small end, and the higher 
the big end is raised the older is the egg. 

The reason why: As an old egg gets older the water 
contained in the white of the egg evaporates, and this causes 
the empty space at the thick end of every egg to become en- 
larged. The larger that empty space becomes the more the 
ege rises in the water, till in course of time it floats. 

EGGS POACHED IN CREAM. 
Set a small frying pan containing a scant cup of thin cream 


‘nto a dish of boiling water. When the cream shows tiny bub- 
————— 
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ASTORIA FLORIST 


Everything in the Flower Line 
Phone 358 185 Eleventh St. 





bles at the edge, add one-fourth a teaspoonful of salt and break 
in two fresh eggs. When the white becomes set a little, sep- 
arate the eggs from the pan with a spatula, and when they are 
Set throughout (this can be told by gently shaking the pan), 
remove them to rounds of toast; pour the cream over the 
whole, and set at once upon the table-—Mrs. H. C. 


A DELICIOUS OMELBM. 

Beat two eggs for about five minutes. Add a dash of salt 
and pepper and a heaping teaspoonful of flour. Beat again un- 
til flour is well mixed in and add a small cupful of milk. Put 
a tablespoonful of minced breakfast bacon into a pie-tin and 
when quite hot pour egg mixture over it. Bake a delicate 
brown in a quick oven. Cut in squares and serve immediately. 

BEATING EGGS. 

SLIGHTLY BEATEN EGGS :—For slightly beaten eggs 
the yolks and whites are not separated. Eggs are slightly 
beaten when a full spoonful can be taken up. 

WELL BEATEN YOLKS:—Yolks are “well. beaten” 
when they are light, thick and lemon colored. 

WHITES BEATEN DRY :—Whites are beaten dry when 
the mass does not slip from the dish turned upside down. 
—H.C. 

STUFFED EGGS:—One dozen hard boiled eggs, cut 
in halves and yolk removed, one-half cup nuts, three pickles 
chopped fine. Add the following sauce: One-half cup vine- 
gar, two tablespoon butter, one-half teaspoon salt, one tea- 
spoon mustard, yolk of one egg. Boil and mix with the yoiks. 
lil the whites with the mixture and serve on a platter gar- 
nished with lettuce leaves. 


ee eee 
“WHITEMOUN TAIN’ FUCOUR IS9 RHE BE Ser 





VERS) Ce COOK BOOK 


LoS) 
ios) 


| 


AUTO S 
eNGitos Fo nee GAS 0 supPL saa 


Astoria Garage and Repair Shop 


C. H. FREDERICKSON, Prop. 





541 Duane St. PHONE 418 Astoria, Ore. 
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Plies, Pimddings, Etr. 


PASTE FOR ONE CRUST.—One cup sifted flour, little 

salt, one-third cup shortening, two tablespoonfuls cold water. 
M. T., Cook School. 

ORANGE PIE.—Yolks of three eggs, three-fourths cup of 
white sugar, two tablespoonfuls butter, juice of one orange, 
erated rind; juice one-half lemon, grated rind; nutmeg to taste, 
two tablespoonful sifted flour (level). Bake with lower crust 
only. Beat whites stiff, add two tablespoontuls sugar, spread on 
top and brown in oven——M. W. 

FOR TWO PUMPKIN PIES.—Two cups stewed pump- 
kin, one and one-half cups sugar, three eggs, one pint sweet milk, 
one-fourth teaspoonful ginger, one-half teaspoontul cloves and 
cinnamon, one teaspoonful (level) salt; mix well, put in the pie 
crust and bake.—E. L. 

VERY GOOD FRIEND PIE.—One good sized apple, juice 
and grated rind of one lemon, two eggs, one-half cup milk, one- 
half cup sugar; chop apple, beat yolks of eggs with milk and 
sugar, add rind and juice of lemon and mix. Use under crust 
only. When baked spread with beaten whites and two table- 


spoonfuls sugar, brown in oven.—T. 
Oe 
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Fine Cooking Wines and Brandies 
AMERICAN IMPORTING CO., 


Phone 23. Astoria, Oregon 





PASTRY FOR ONE PIE. One and one-fourth cups of 
sifted pastry flour (3 ounces), one-fourth teaspoonful salt (gen- 
erous measure), one-fourth teaspoonful of baking powder if de- 
sired, one-third cup (2 to 3 ounces) of shortening, and cold wa- 
ter. Sift together the flour, salt and baking powder ; with a knife 
or the tips of the fingers work the shortening into the flour mix- 
ture, then adding cold water, a few drops at a time, with a kniie 
stir the mixture to a paste. Add no more water than needed to 
form the ingredients into a stiff paste. This is now ready for 
use. MRS HAZEL CASes 

PEACH PIE.—Peal and slice peaches sufficient for one pie, 
sprinkle with one-half cup sugar, add a few bits of butter. Bake 
with one crust. Just before using cover with whipped cream. 

M. W. 

CREAM PUFFS.—One cup hot water, one-half cup butter, 
one and one-half cups pastry flour, 5 eggs. Heat the butter and 
water until water boils. Add the flour all at once and mix thor- 
oughly. Cook five minutes. When cool, add eggs unbeaten, 
one at atime. Beat until thoroughly mixed. Drop by spoonfuls 
on buttered baking sheet and bake in hot oven 25 or 30 minutes. 
When cold make an opening and fill with cream. Cream filling: 
One-third cup flour, two cups milk, two eggs, one and one-half 
teaspoontfuls butter, seven-eighths cup sugar, one-eighth tea- 
poon salt, one teaspoon vanilla.—E. D. S. 


PLAIN STRAWBERRY SHORTCAKE.—Make a crust 
with one-half more shortening than for biscuit. Roll in two 
sheets. Spread the under one with butter, place the other on 
top and bake. \Vhen baked separate layers and place mashed 
and sweetened fruit between and on top. Or the crust can be 
baked in one piece and split and buttered after baking. Peach, 
orange, apple and rhubarb short cakes are very nice. Serve with 
cream.—Mrs. H. 
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MINCE MEAT.—Two cee of lean beef, one patabes of 
siet minced to a powder, five pounds of apples, two pounds of 
raisins (seeded), two pounds of sultanas or seedless raisins, two 
pounds of currants, one-half pound of citron( chopped), three 
tablespoonfuls of mace, one tablespoonful of allspice, one table- 
spoonful of fine salt, one grated nutmeg, three pounds of brown 
sugar, one-half gallon of sweet cider. MRS. JOHNSTON. 

APPLE TAPIOCA.—Soak tapioca over night; peel and 
quarter apples. Butter pan, layer of apples, sprinkled freely with 
tapioca, sugar and cinnamon, with pieces of butter. Repeat. Add 
little water; bake. Serve with cream.—L. S. 

PUDDING SAUCES.—One cup sugar, one egg, one tea- 
spoonful flour, butter, vanilla and boiling water.—l. E. 

WINE SAUCE.—One egg, wineglassful of wine, level tea- 
spoonful of sugar.—lI. M. E. 


PUDDING SAUCE.—One tablespoonful butter, one-half 
cup sugar, cream together, add two tablespoonfuls corn starch 
mixed in a little water, beat together; put on stove and add boil- 
ing water until thickness of rich cream. Remove from stove, add 
cinnamon to taste and two tablespoonfuls of whiskey—S. J. C. 

WINE SAUCE No. 2.—One cup sugar, one-half cup butter, 
beaten to a cream, yolk of one egg well beaten, then the white 
beaten stiff. Melt over the tea kettle and add one-half glass good 
wine.—M. W. ; 

BLACK PUDDING.—One-half cup molasses, one-fourth 
cup butter, one-fourth cup sugar, one and one-half cups flour, 
one-fourth cup sweet milk, three eggs, one-half teaspoonful of 
soda, cloves and cinnamon; mix well, then steam’ one and one- 
half hours in buttered pan. Serve with hard sauce or sugar 





STEAMED CHOCOLATE PUDDING.—bBeat one egg 
well with one cup of milk, pour this gradually over two cups of 
flour sifted with two and one-half teaspoons of baking powder 
and a little salt. Lastly add two tablespoons chocolate and one 

cup of raisins. Place in buttered mold and steam one to one and 
one half hours. Foamy sauce: Cream together two tablespoons 
of butter, one cup of sugar, one egg and a teaspoon of vanilla ; 
eee ee SS 
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We are agents for the celebrated ITALIAN SWISS COLONY 
Which are the best for 


Wines and Brandies any recipe which should 


contain any liquors 


CARLSON BROTHERS 


Wholesale Liquor Dealers Phone 77 103 Twelfth Street. 








Phone 601-] 
R. H. HOSKINS, D. M. D. 


Page Building, Commercial St. 





when ready to serve, blend carefully with a cup of whipped 


cream.—M. H. 


LEMON PIE.—Yolks of four eggs and white of one well 
beaten together ; add one and one-half cup of sugar and juice and 
erated rind of one lemon, stir all together, then add two table- 
spoonfuls of flour; stir, and add one cup of boiling water and a 
small piece of butter. Let it cook until it becomes thickened, 
then pour into a deep pie tin lined with pastry. Requires no up- 
per crust and when nearly cold may be covered with meringue. 


GRAGE MFT. 


Lum Quing & Brother 


Fine Groceries, Fruits, Vegetables 
Butter, Ranch Eggs and Chickens 





373 Bond Street Telephone 503 Astoria, Oregon. 


Hand Work Laundry 


WORK CALLED FOR AND DELIVERED 
FRENCH CLEANED AND PRESSED! 





224 Bond St. PHONE 360 Astoria, Ore 





L. S$. ANDERSON 


-HAIR GOODS, WAISTS AND NOTIONS 


Ladies’ Dry Goods Department 
Eighth and Commercial, Spexarth Bldg: Phone 460 
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JOE TANZER 
Expert Ladies’ Tailor 


Refitting and Alterations a Specialty. 


Phone 320 Next to Hoefler’s 











Cake 


DEVIL CAKE. 

One and one-half cups of brown sugar, one cup of grated 
chocolate, one cup milk, one-half cup of butter. Put all in a 
double boiler and stir till creamy; let cool,and stir into it two 
cups of flour, one teaspoonful of alee RnLaeter, one-half cup 
of milk, two eggs well beaten, flavor with vanilla. Icing :—Two 
cups of powdered sugar, butter size of an egg, three-fourths 
cup of milk; boil ten minutes and beat till thick; flavor. 

MRS. E; A. HAMLIN. 
LOAF CAKE. 

Three eggs, Y% cup of butter, 1 cup of sugar, IY cup of 
flour, Y% cup sweet milk, 1 teaspoonful baking powder. Beat 
in one loaf.—M. 5S. S. 

DATE CAKE. 

Yolks of 5 eggs and 1 cup sugar beaten together, 1 cup 
dates cut fine, 1 cup finely chopped nuts, 1 tablespoontul 
of flour sifted three times, one teaspoonful baking powder and 
Put whipped cream be- 


the well beaten whites of 5 eggs 

tween layers—MRS. IDA BERGMAN. 
J eee 
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TG WITHERS 
EYE SIGHT SPECIALIST 


Artificial eyes and glasses fitted. We repair anything in our line. 
Phone 415 Second Floor Kinney Bldg. 510 Commercial St. 








SPICE CAKE. 

Two cups brown sugar, or 114 of white sugar and 4 
cup syrup, 3 eggs, Y cup butter, 1 nutmeg, 1 teaspoonful 
mace, 2 teaspoonfuls cloves, 1 of allspice, 1 of cinnamon, Y2 
cup sour milk, 2 cups flour, 1 teaspoonful of soda. 

—MRS. CLINTON. 
GINGER BREAD. 

One cup butter, one cup N. O. molasses, one cup brown 
or white sugar, three eggs. Three cups flour, one teaspoonful 
each of cinnamon and ginger, one-half teaspoonful mace; when 
all is mixed add one cup “alias water with one teaspoonful 
soda. Put molasses, sugar, spices and butter, on stove until 
butter is melted. ‘Take off, sift flour into this mixture, then 
add well beaten eggs. Stir in the hot water with the soda last 
thing. Do not add any more flour.—B! M. 


BREAD DOUGH CAKE. 

One large or 2 small cups of bread dough, 2 eggs well beat- 
en, 34 coffee cup sugar, Y% cup butter, 1 cup each. of chopped 
raisins, currants and walnuts, 1 tablespoonful cinnamon, 1 
small teaspoonful of cloves, a little ginger and allspice if de- 
sired. Lastly add 2 teaspooonfuls of soda in a little boiling 
water. <A little water may be added if the dough seems too 
stiff.—N. S. 

BLACK CHOCOLATE CAKE. 

The yolk of 1 egg, Y% cup of cold water, Y% cup of sugar, 
one-third cake of chocolate. Put these over fire in a double 
boiler till thickened, then add 2 teaspoonfuls of vanilla, and set 
aside to.put into cake. 

CAKE—One cup of sugar, two-thirds cups of butter, two 
eggs beaten together, one-half cup of sour milk, one teaspoon- 
ful soda, two cups of flour. Stir the chocolate mixture into the 
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Occident Boat Works 
CONTRACTORS AND BUILDERS 


} of Columbia River Fishing Boats 
1414 Franklin Avenue, Astoria, Oregon. 








cake and bake. One and one-half cups, of chopped nuts may be 
added to make it richer. 

ICING—-One egg, 1 cup of sugar, 1 cup of chocolate, but- 
ter the size of a walnut, 4+ tablespoons of cream: cook over 
hot water till thick.—M. S. S. 


ALMOND CAKE. 

One cup butter, two cups sugar, one cup sweet milk, one 
cup flour, two cups almond meal, two teaspoonfuls baking 
powder. 

SOUR MILK CAKE. 

One cup sugar, butter size of an egg, 1 egg (reserve the 
white for frosting,) 2 level cups of flour, pinch of salt, 1 cup 
sour milk, 1 level teaspoon soda, 2 teaspoons cocoa, 1 teaspoon 
spice (cloves or as you like), Yj cup chopped raisins. beat 
well. Put layers together with frosting . 

BOILED ICING—One white of egg beaten stiff, one and 
one-half cups sugar, one-half cup water boiled till it threads. 
Pour over the egg and beat five minutes.—M. L. PD. 

SACAJAWEA CAKE 
Parl |) 
One cup ground chocolate, one-fourth cup white sugar, 


one-half cup milk. Cook in double boiler. Let cool. 
aad RM 
One and one-half cups brown sugar, two cups pastry flour, 


two heaping teaspoonfuls baking powder, sifted with flour, one- 


DON’T BLAME THE COOK 


The Great MAJESTIC Malleable range is the only range that will give good results 


FOR SALE BY HILDEBRAND & CO. | 
467 Commercial Street Astoria, Oregon 
Oe 
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CALLAWAY MILLINERY 


Opposite Weinhard-Astoria Hotel 


185 Twelfth St. . Phones oso 





fourth cup milk, four eggs (leaving out whites of two for frost- 
ing). One-half cup butter, 1 teaspoonful vanilla, cream, butter 
and sugar. Add yolks of eggs, milk and half of flour. Thin 
part one with whites of eggs, put in remainder of flour. Beat- 
ing well after adding each ingredient. Line pan with well 
greased papers, bake in moderate oven 45 minutes, 3 minutes 
covered and 15 minutes uncovered. [frost when nearly cold. 
FROSTING. 

\Whites of 2 eggs, 3 cups powdered sugar, 1 teaspoontul 

corn starch, 1 teaspoonful vanilla—MRS COBRI. 
MOCHA TART No. 2. 

Beat yolks of 6 eggs with 1 cup granulated sugar, 1 cup 
flour, 2 teaspoontuls baking powder, whites of eggs beaten to 
a snow, | tablespoonful Mocha extract. Bake in 2 layers: wher 
cold put between lavers YY pint cream, whipped stiff. Add 
1 tablespoonful Mocha extract, 3 tablespoonful granulated sugar. 
Ice with 8 tablespoonfuls sugar, 3 tablespoonfuls Mocha extract, 
2 teaspoonfuls cold water; blanch and burn 14 pound almonds, 
cut lengthwise, and stick straight up in ee follow direc- 
tions carefully—C., New York. 

PLAIN LAYER CAKE. 

One level cup of sugar, one-half cup of butter, two eggs. 
one cup of milk, two cups of sifted flour. 

Work the butter and sugar together thoroughly with a large 
spoon, beat in the eggs; add the milk; stir in the flour and bak- 
ing powder. Bake in buttered cake tins. 

The above may be baked in a dozen little gem tins and 
when ready to serve, covered with sauce made by rubbing 
smooth one tablespoontul of flour, 4 tablespoon of butter, two 
tablespoonful of sugar. Add boiling water and cook slowly a 
few minutes-—-MRS. HAMLIN. 
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| JEWEL THEATRE 


We are showing the latest 


ax PHOTOPLAYS = =~ 


CHANGE OF PROGRAM SUNDAYS, TUESDAYS, THURSDAYS 





LOAF OR LAYER CAKE. 

VThree-fourths cup of butter, 1% cups of sugar, Y% cup of 
milk, 2V¥2 cups of flour, 4 eggs and 1 teaspoon of baking pow- 
der; tlavor with vanilla—M. S. S. 

ROLL JELLY CAKE. 

Three eggs, the yolks beaten with one cup of sugar, two 
tablespoonfuls of sweet milk. Beat the whites to a froth, thin 
with the yolks and sugar, add one heaping teasponful of baking 
powder with a cup of flour, bake in a moderately hot oven. 
While hot remove from pan and lay on a cloth wet with cold 
water. Spread with jelly and roll quickly, sprinkle with pow- 
dered sugar.—Mrs. G. L. 

WASHINGTON CAKE. 

One pound brown sugar, 34 pound butter, 1 pounds flour, 
+ eggs, a little salt, 1 cup milk, 1 wine glass of wine, or + table- 
spoonfuls, -1 teaspoonful soda, 1 pound raisins, (more if desired), 
nutmeg, cinnamon and cloves to taste. Rub butter and sugar 
to a cream, add the beaten eggs, mix the milk and wine and add 
to this: Take some of the flour to dredge the fruit, add remain- 
der to above mixture. Bake in a slow oven 2 hours—M. L. P. 

POTATO CAKE. 

One cup of butter creamad with: Two cups of sugar, one 
cup of milk, one cup of mashed potatoes, one cup of walnuts 
chopped fine, one-half cup of chocolate, four eggs. One tea- 
spoon each of cinnamon, cloves and allspice. Two teaspoons 
of vanilla, two teaspoons of baking powder, two and one-half 
cups flour.—M. S. 5S. 

FRENCH CREAM CAKE. 
One cup sugar, 3 eggs, beaten together, 114 cups flour, 2 
teaspoonfuls baking powder well mixed with the flour, 3 table- 
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J. W. DOUGLAS 2.eninc 


_ Cabinet Making, House Work, Contracting and Repairing. 
All kinds new work and repairing in wood work. 
ESTIMATES FURNISHED ON ALL CLASSES OF WORK 
Shop, 459 Duane. Residence, 422 Duane Telephone 





spoonfuls cold water, bake in 2 tin plates, making two cakes. 
Custard or cream filling -—Take nearly one pint of milk, 
heat to almost boiling point, then add two small tablespoonfuls 
corn starch rubbed smooth in a little cold milk, two beaten — 
eges with one cup sugar. Stir and cook until thick enough to 
drop from spoon without running. Remove from stove, add 
one-half tea cup melted butter; cool. Add two tablespoonfuls 
vanilla. Split the cakes and spread cream on both. 
on both. MRS. CLIN TO 
ORANGE CAKE. 


One cup sugar, one-half cup butter, three eggs, one cup milk. 
three cups flour, three teaspoonfuls baking powder, a little salt; 
grate rind of an orange and a lemon; add one-half their juice, 
the other half to be used in icing. 

ICING (Don’t Cook.) 

Beat white of one egg, add powdered sugar and the other 
half of rind and juice, use sufficient sugar to make thick 
enough to spread without running. Spread between lay- 
ers.—L. M. 

MARSHMALLOW OR ANGEL FOOD CAKE. 

One cup milk, one-half cup butter (scant), two cups pink 
sugar, three cups pastry flour (good cupfuls), three level tea- 
spoons baking powder (scant measure), whites of four eggs, 
flavoring. Makes five layers. Dissolve 25 squares (pink) of 
marshmallows or angel food in cream (a scant pint), then whip 
it. Spread between layers. Ice with boiled icing—M. L. P. 


CREAM LAYER CAKE. 
One cup sugar, one-half cup butter, three eggs, two cups 
flour, one-half cup sweet milk, two level teaspoonfuls baking 
powder. 
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Cream filing:—One-half pint cream, one-half cup sugar, 
flavor to taste with vanilla. Wihp cream stiff, add sugar and 
flavor.—J. W. W . 7 

DEVIL CAKE. 

Custard part:—One cup grated chocolate, one cup brown 
sugar, one-half cup sweet milk, yolk of one egg and one tea- 
spoonful vanilla; stir all together. Cook slowly and set away 
to cool. 

Cake part:—One cup brown sugar, two cups flour, one- 
half cup butter, one-half cup sweet milk, two eggs, cream, but- 
ter, sugar, egg add milk and flour; beat all together, add cus- 

~ 


tard and lastly one teaspoonful soda dissolved in warm water. 


DORCAS CAKE 


One cup sugar, one-half cup butter, creamed together, one- 


‘ 
half cup milk, two cups flour, whites of three eggs, one tea- 
spoonful baking powder; add whites of eggs to cream and beat 
well. Bake in two layers. 

FROSTING: Beat yolks of the eggs with one cup pow- 
dered sugar and spread on. Don’t cook.—s. A. H. 


COFFEE CAKE. 

Two cups of brown sugar, one cup of butter, one cup of mo- 
lasses, one cup strong coffee, four eggs, one teaspoon each of 
soda, cinnamon and cloves, one grated nutmeg, one pound of 
raisins, one pound of currants, and four cups of flour.M. 5S. oe 


WHITE CAKE. 
One-half cup of butter, one cup of sugar, one cup of sifted 
flour, one-half cup of milk, one-half cup of corn starch, whites 
of four eggs and one teaspoon baking powder.—M. 5S. 5. 


MINNEHAHA CAKE. 

Any plain layer cake—Filling: One cup sugar, four table- 
spoonfuls water, boil as for frosting; stir into beaten whites of 
two eggs. Add one-half cup each of raisins and chopped nuts. 
Save out a little frosting to spread over the top, then ,place 


one-half walnuts here and there —- NC. 
(SS om 
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ANGEL CAKE. 

One and one-half cups sugar, one cup flour, one and one- 
half teaspoonfuls baking powder, whites of eleven eggs. Flavor 
with vanilla. Do not grease the pan in which this cake is 
baked—S. A. H. 

LEMON JELLY CAKE. 

One cup sugar, one scant half cup of butter, two-thirds cup 
cold water, one egg, two cups flour, two teaspoonfuls baking 
powder; mix and bake in layers. Lemon jelly. 

The grated rind and juice of one lemon, add one cup of 
sugar and one egg; beat thoroughly and cook in a double boiler 
until thick enough to spread; cool and spread on layers of 
cake—MRS. G. L. 

SOUR CREAM CAKE. 

One and one-half cups. white sugar, three teaspoonfuls 
cinnamon, one teaspoonful cloves, one-half cup butter, one ege, 
two cups sour milk, two cups raisins. Flour to make proper 
consistency. 

JELLY ROLL. 

Four well beaten eggs, one cup sugar, four tablespoon- 
fuls water, one cup flour, one teaspoonful vanilla, one teaspoon- 
ful baking powder. 

CAKE FILLINGS. 
BAVARIAN CREAM. 

One cup sugar, one can chopped pine-apple (25c size). Boil 
sugar and pine-apple together 10 minutes. Remove from fire. 
stir in one-half box gelatine (15c size) which has been previous- 
ly dissolved in one-half cup water, or as little water as will 
dissolve the gelatine. When nearly cool beat in the whipped 
cream, (one pint before whipping.)—M. L. P. 
ea 
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CARAMEL. 

Melt to a golden brown one-half cup granulated sugamp 
in a frying pan. At the same time place one and one-half ae 
sugar in a sauce pan with eight tablespoons milk and have 
boiling by time sugar is melted. Add melted sugar to sugar 
and milk, stir until it forms into ball when dropped in cold 
water. add tablespoon butter and a teaspoon vanilla. Beat 
until cool. If too hard, add little hot water or warm until it 
can be spread —M. L. P. 


CAKE FRIELING 

One cup butter, wash salt all out, three-fourths cup pow- 
dered sugar (no other). Cream the butter and sugar, stir in 
yolk of two eggs, well beaten, and add one-half cup of boiling, 
strong coffee, one tablespoonful at a time, constantly beating 
until thick. Flavor with vanilla, (use vanilla only.)—B. M. 

Poe PUP iLI NG POR LAYER CAKE, 

One apple grated, one egg, juice and grated rind of one 

lemon, one cup of sugar. Stir all together and cook until mix- 


ture is creamy. Aa MEIN: 
COCOANUT CAKE 


A rich plain cake, baked in layers. Filling: 





Grate a 
fresh cocoanut, sweeten; make icing, mix in the sweetened 
cocoanut and spread batween the layers.—M. L. 


MARBLE CAKE. 

WHITE CAKE—One-half cup butter, one and one-half 
cups white sugar, one-quarter cup sweet milk, one-half tea- 
spoonful cream of tartar, one-quarter teaspoonful saleratus, two 
and one-half cups flour, whites of four eggs; flavor with lemon. 


DARK CAKE.—Yolk of four eggs, one cup brown sugar, 
one-half cup butter, one-half cup molasses, one-half cup sour 
milk, one-half teaspoonful soda, two and one-fourth cups, 
spice of all kinds; drop into the pan by spoonfuls, one of dark 
and one of white—E. G. O. 
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Cunkies and Boughuuts 


ORANGE COOKIES. 

One-half cup of butter, one cup of granulated sugar, grated 
rind of one orange, one egg beaten light, one-fourth cup of 
orange juice, two cups or more of flour, four level teaspoonfuls 
of baking powder. Mux in the usual manner, but without sep- 
arating the white and yolk of the egg. Roll into a sheet, cut 
into. cakes, set into baking pan, dredge with granulated sugar 


and bake in a moderate oven. Dake one cake, then add more 
flour if needed—Mrs. CASH. 


COOKIES. 


One and one-half cups of milk, five beaten eggs, four and 
one-half cups brown sugar, two cups butter, nearly a cup of 
molasses, ginger and cinnamon to taste, three seives full of 
flour. Mix in three teaspoonfuls of baking powder to each 
seive of flour—S, A. H. 


OATMEAL WAFERS. 
Two cups oatmeal or roll oats, two cups flour, one-half 
cup sugar, one-half cup lard, one-half cup sour milk, one tea- 
spoon soda, one teaspoon salt; roll thin. Bake quick.—B. M. 


OATMEAL COOKIES. 

One cup sugar, one cup shortening, one cup sour milk, one 
teaspoonful soda dissolved in the milk, two eggs, two cups 
oatmeal, two cups white flour, one cup chopped raisins. Mix, 
sift, roll out and bake.—Mfrs. S. 

Neen eee ee eee 
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One and one-half cup of sugar, one-fourth cup melted but-, 
ter, two eggs, one cup of rich sour cream, one teaspoon of sod 
flavor with grated rind of lemon, and nutmeg. Mix as_ so 
as possible-—M. S. S. 


DOUGHNUTS. 

One egg, three-fourths cup of sugar, one-half nutmeg, two’ 
cups sweet milk, three teaspoonfuls of melted lard, two  tea- 
spoonfuls of baking powder, flour enough so the, will fill out 
nicely. Do not mix too hard. 


The next time you make doughnuts, try this wrinkle: As 
you take each cake from the kettle after frying it, aip it quick- 
ly into a pot of boiling water and immediately take it out again. 
Then roll it in powdered sugar. You will find the doughnuts 
remarkably free from grease and much more wholesome than 
under the old method. 


ROCKS. 
One-half cup butter, one-half cup sugar, two and one-half 
cups flour, one cup raisins, one cup nuts, three eggs one tea- 
spoonful cinnamon, one teaspoonful soda dissolved in a little 


warm water. Drop on buttered tins two inches apart and bake. 
a 


ROCKS No. 2. 

One and one-half cups of brown sugar, one cup of butter, 
three cups of flour, three well beaten eggs, one teaspoon of soda 
dissolved in boiling water, one cup of seeded raisins, chopped ; 
one cup of walnuts, chopped: drop in small spoonfuls on buttered 
tins and bake in a moderate oven —M. S. S. 


WHITE RIBBON DOUGHNUTS. 

Two cups rich sweet milk, one cup sugar, one teaspooi 
salt. Stir in flour enough for a batter, into which four tea- 
spoons of baking powder have been sifted. To this add six 
tablespoons hot lard; when cool, one egg beaten in the batter; 
add flour to roll, nutmeg for flavor. This will make six dozen 


cakes. Half the recipe can be made except the egg.—D. G. M. 
ee 
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GINGER SNAPS. 
Two cups molasses, one cup lard, one tablespoonful soda, 
fe tablespoonful ginger. [Flour to roll stiff—MRS. C. 
DOUGHNUTS. 

One cup sugar, butter size of an egg, two eggs, one-half 
cup milk, two and one-half cups flour, two teaspoonfuls of 
yeast powder, a little cinnamon, a grain of salt. Fry in very 
hot fat. Sprinkle with powdered sugar. 

MRS. IDA BERGMAN. 
PEANUT WAFERS. 

One-half cup of butter, one cup of sugar, one-half cup of © 
milk, two cups flour, one-half teaspoon soda (scant). Spread 
thin on outside of tin with thin knife and sprinkle thick with 
rolled peanuts. Dake in hot oven.—J. E., Cal. 

GINGER SNAPS. 

Two tea cups of brown sugar, one tea cup of butter, one tea 
cup of molasses, one-half tea cup of coffee liquid, one table- 
spoonful soda. Mix coffee and soda. Two heaping tablespoon- 
fuls cinnamon, one tablespoon ginger. Let this boil together. 
Sift enough flour to mix well. Pour mixture into flour, stir 
well until cool. Keep in air-tight dish—M. E., Cal. 

FRUIT COOKIES. 

One cup butter, one and one-half cups sugar, one-half cup 
N. ©. molasses, one cup raisins, one cup currants, three eggs, 
one tablespoonful baking powder, one tablespoonful soda (in 
the molasses), one tablespoonful allspice, one teaspoonful cin- 
namon; mix stiff with flour and bake well—MRS. J., Port- 
land. 

PLAIN COOKIES. 

Three eggs, two cups brown sugar, one cup butter, one 
level teaspoonful soda dissolved in two tablespoonfuls hot 
water, one-half nutmeg, five cups of flour. Measure flour be- 
fore sifting.—M. P. 

SNOW BALLS. 

One cup sugar, one cup of flour two tablespoonfuls of 

sweet milk, one teaspoonful of baking powder, three e 


ges; 
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flavor with lemon, put one tablespoonful in each cup and 


steam twenty minutes. Roll in powdered sugar while hot, 
MRD. ie: 


TINY CREAM CAKES. 

One-fourth cup or two ounces of butter, one-half cup of boil- 
ing water, one-half cup of sifted flour, one egg and one extra 
yolk. Set the butter and water over the fire and when boiling 
add the flour and stir and cook until the mixture separates 
from the sides of the saucepan. Turn into a bowl, break in the 
whole egg and beat in thoroughly, then beat in the volk. 
With a teaspoon shape the mixture, on a buttered tin, into 
rounds about an inch and a quarter across. Bake about fif- 
teen minutes, with strongest heat at the bottom. When cold 
make an opening on one side and fill with English Cream: dip 
the top of each in melted fondant, or frosting made of syrup 
and confectioner’s sugar, and sprinkle with tiny candies (hun- 
dreds and thousands) —MRS. H. E. C. 

COCOANUT COOKIES. 

One and one-half cups of butter and lard, about equal 
parts; one and one-half cups sugar, two eggs, one cup milk, 
iwo teaspoonfuls baking powder, one cup or more of shredded 
cocoanut or raisins, flour enough to make as stiff a dough as can 
be stirred, and small spoonful dropped on greased pans and well 


Dpalce cei ld, 


ENGLISH CREAM FILLING. 

One cup of scalded milk, one-fourth cup of sifted flour, 
one-fourth cup of milk, one egg or two egg yolks beaten well, 
one-third cup of sugar, one-fourth teaspoonful ot salt, one-half 
teaspooniul of vanilla. Stir the quarter cup of milk into the 
flour and cook in the scalded milk about fifteen minutes: stir 
in the egg, sugar and salt, beaten together; let cook to set the 


egg; cool and add the vanilla. MRSYCASE 
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Salads and Sandimiches 


FRUIT SALAD.—Four bananas, four sweet oranges sliced ; 

put in dish with some pineapple, cover with sugar and let stand 

gone hour; add one dozen dates (stoned and cut in half). Put in 
ga berry dish and cover with whipped cream.—N. C. 

SHRIMP SALAD.—One small can of shrimp, shredded; 
equal quantity of celery cut fine with a knife; do not chop. Two 
hard boiled eggs cut fine. Dressing: Two teaspoonfuls sugar, 
one-half teaspoonful salt, one-fourth teaspoonful pepper one tea- 
spoonful ground mustard, one teaspoonful butter; cream togeth-_ 
er, add one well beaten egg, one-third cup vinegar. Put on stove, — 
heat until thickness of cream; pour over salad and mix.—M. W. 

CABBAGE SALAD.—1Two raw eggs well beaten, six tab 






















gar and a small piece of butter. Put on the fire and cook 
ring constantly until quite thick. One-half head of ca 
chopped fine sprinkled with salt. Pour over the cabbage | 
cold.—Mrrs. L. ; 

SALAD DRESSING.—Yolks of three eggs, one t 
mustard, one teaspoon salt, two tablespoons melted butter, o1 
tablespoon sugar, one cup vinegar, red pepper to taste. 
until thick. When cold add one-half cup of whipped — 

MSs 

CABBAGE SALAD.—One quart cabbage sliced, dressing, 
one-half teaspoonful mustard, one-half teaspoonful salt, two 
tablespoonfuls sugar, four tablespoonfuls whipped cream, four 
tablespoonfuls vinegar. Pour over cabbage and serve. 

Mrs. J. Waa 

MAYONNAISE DRESSING.—Yolks of two eges beat- 
en thoroughly, one-half teaspoonful salt, beat well, add one-half 
teaspoonful mustard, one teaspoonful sugar, two dashes red pep- 
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per; beat well, then add slowly about three-fourths cup of olive 
oil; beat again. Then add vinegar or lemon juice to suit the 
taste —M. L. P. 

WALNUT SALAD.—Cottage cheese; add peper salt and 
butter. After forming in balls put half a wainut on either side. 
Garnish with lettuce leaves; add mayonaise dresing with little 
sugar.—L. M. 

POTATO SALAD.—Dice cold boiled potatoes, add chop- 
ped onion, a bit of chopped celery and slices of hard boiled egg 
and pour on the salad dressing whilt it is hot. lor the dressing, 
break one egg into a cup and beat well. Add one teaspoonful of 
y salt, one-fourth teaspoonful pepper, one teaspoon of sugar, a 










with vinegar. Stir into a granite sauce pan, add a small piece of 
butter and bring to a boil. Stir slowly while on the stove. 
$i E. A. H. 

TULIP SALAD.—Skin tomatoes, cut in five quarters, leav- 
ing centres undisturbed. Put on lettuce leaves and pour over 
mayonaise dressing.—L. M. 

POTATO SALAD.—One quart of potatoes (boiled with 
skins on, then peeled), one small white onion. Salad dresing :— 
Yolk of one egg well beaten, add drop by drop melted Hutter or 
olive oil, one teaspoonspoonful mustard, one of salt; add one- 


half cup weak vinegar to the cold potatoes and the onion (chop- 
A A A, REE ES 
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ped), also a little parsley. Beat the white of an egg, add to the 
dresing and mix all together—Mrrs. G. L. 
slices.—M. L. 

LOBSTER SALAD.—Cut the meat of two small lobsters 
“mto small pieces. Add a little of the fat and coral. Then sea- 
Son with salt and pepper, and pour over enough mayonnaise 
dressing to moisten well. Put in the middle of a platter, gar- 
nish with lettuce leaves, pour over the remainder of the dress- 
ing, and put slices of boiled egg, and olive leaves over the top. 

MRS. G. 

CHEESE.—Grate cheese, add salt, pepper and a little milk, 
one tablespoonful flour. Let melt, spread between buttered 

CHEESE SANDWICHES.—AGrate tenderest celery stalks, 
mix with equal bulk of Neufchatel cheese, season with chopped 
olives and lemon juice, an olive and a teaspoonful of lemon juice 
to every four tablespoonfuls of the mixture. Spread on buttered 
slices, add a little mayonaise or a little French mustard. 

BACON AND EGGS.—Two eggs, hard boiled; two strips 
bacon, fried; one-half teaspoon made mustard. Chop eggs and 
bacon, mix with mustard and a little bacon fat. Spread between 
slices. Good for fishing or hunting trips.—M. S. 

RUSSIAN SANDWICHES.—Chop olives fine and moisten 
with mayonnaise. Gut bread into thin narrow strips, spread one- 
half with chopped olives and the rest with caviar. Press togeth- 
er in pairs. 

EGG SANDWICHES.—Boil three fresh eggs for 15 min- 
utes. When cold, remove the shells and pound the yolks and 
whites together in a mortar or basin, with one tablespoonful of 
butter until quite smooth. Then add salt, pepper, a little paprika 
and grated nutmeg. Spread the mixture on thinly cut bread and 
butter, press well and trim them. Cut into neat pieces and serve 
on a napkin, garnished with sprigs of parsley. 
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References Phone 605-R s U 
La Imperial Cigar 

William Baumgarte Better than Ever 
STONE MASON * 
2 

675 Commercial St. if MOORE, 

Astoria, Oregon. MANUFACTURER 

C. HUSTWICK . 

Florist and Gardener 

351 18th Street, Phone 623-J 


FRESH CUT FLOWERS and BEDDING STOCK, ROSE BUSHES, also 
FUNERAL DESIGNS of all kinds made to order. Greenhouse Franklin Ave., be- 
tween 14th and 15th Streets. 


Union Fishermen’s Co-op. Pkg. Co. 


Famous Columbia River Fisheries 


Canners and picklers of Columbia River Salmon. 


General offices and packing plants Astoria, Oregon and Wheeler, Oregon. 
Gold Medals St. Louis, Portland and Seattle Expositions. 
Products Packed under brands listed below: 
oe 7 99 ‘ 7 he) 
Gillnetters Best ‘‘Co-operators Best 
BRAND BRAND 
Fancy Chinook Salmon Fancy Chinook — 
“LEX” ““Merito”’ 
BRAND BRAND 
Oregon Red Salmon Oregon Red Salmon 


Iellies, Pickles, Ltr. 


JELLIES.—Use equal parts of sugar and drained fruit 
ice. Mash and heat berries till the juice runs readily, then 
o bags of unbleached muslin or two thicknesses of cheese 
cloth and let dry. Measure juice and sugar. Boil juice 20 min- 
utes. Have sugar in shallow pan, heat through in open oven. 
Add to boiling juice, boil up once, take off fire and pour into 
tumblers. Fruit like apples and quinces should be chopped and 
covered with water, then simmered till tender before turning in- 
to jelly bags. 
~~ JAMS.—Jams are usually made with small fruits or with 
“chopped large fruits; they are cooked with an equal weight of 
sugar till rich and thick, then put into tumblers or small jars 





and seal. 

SPICED PEACHES.—Fight pounds peaches (after being 
wieghed, do not stone them), four pounds sugar, one quart vine- 
gar, on@half ounce each salt, cloves and cinnamon, one-fourth 
ounce mace. Put peaches in a crock, pour the liquor over them 
boiling hot. The next day much syrup will have formed, pour off 
and bring to a boil; pour over fruit boiling hot. Repeat this five 
mornings, cover closely and put away.—l. M. W. 

HIGBY-—One bushel of green tomatoes chopped fine and 
packed in jars with salt. Let stand 24 hours, then drain well; 
add 12 green peppers, two large heads of cabbage chopped fine; 
then scald in vinegar, drain again; add three large spoons of 
black pepper (ground), four of cinnamon, three of allspice, seven 
of cloves, one of unground mustard; mix well with tomatoes and 
put in jars. Take five pounds of brown sugar and vinegar enough 
to cover; scald the vinegar and sugar and pour over while hot. 


—E. A. H. 
RIPE TOMATO SOY.—One peck tomatoes (peeled and 


sliced), one onion sliced thin, one cup salt, two and one-half 
pounds sugar, two quarts vinegar, one tablespoonful each of 
mustard, ginger, cloves, allspice, one-half tablespoonful cayenne 
pepper ees: salt through tomatoes ; let stand 24 hours; drain 
liquor, ingredients, cook slowly two or three hours. When 
nearly done, add two and one-half pounds brown sugar and one- 


fourth pound white mustard seed. MRS. J. W. JOHNSTON. 
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It often happens that a hot water bag which has not been 
used for some time will be found to leak when it is wanted for 
use. If this is the case, fill it with hot sand instead of water 
and it will answer your purpose admirably. 

Dissolve fifteen cents’ worth of crude carbolic acid in a_ 
bucket of boiling water and sprinkle the barn, barnyard floor, or 
henhouse with the hot liquid until it is wet all over. It is sure 
death to fleas and mites. 

To sweeten strong butter butter. Take a pound of the 
butter, stir into it a pinch of bicarbonate of soda, wash in sweet 
molk and afterward in cold water and you will be surprised to 
find what good-smelling and good-tasting butter you will have. 

Lemon juice will clean aluminum. If your aluminum pans 
and kettles become blackened, just put a little of the juice on a 
cloth and rub the utensil well. 





Brands 

Mild Cured Salmon = 

Salt Salmon Bellies and Tips “Lotus 
“American” 


“Top Grade”’ 


TALLANT-GRANT PACKING CO. 
Choice Columbia River Canned Salmon 


Astoria, Oregon. 


CLATSOP MILL COMPANY 


Manufacturers 








FIR, — SPRUCE, — HEMLOCK & CEDAR 
also 


SASH, DOORS AND BOXES 


56 W.'R> C. COOK BOOK 


Residence Phone 676-R. Office Phone 455 


cI Or. Charles Wl. Barr 


| DENTIST 








523 Commercial St. Over Brown’s Shoe Store Astoria, Oregon. 
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PALACE RESTAURANT 


Prompt Service Our Aim Is to Please We Never Close 
Dungenness Crabs and all Fish in Season. 
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And you want rt delivered 
promptly at the time agreed 
«Therefore, would it not 
be a good business move 
to place your printing or- 
ders with a 


modern, well- 
equipped es- 
—tablishment, 
and take no 
risk of dis- 
appointment 


(J we WILL BE PLEASED TO QUOTE PRICES ON ANY- (J 
i) THING THAT CAN BE PRINTED, LARGE OR SMALL {)) 


Western Workmen’s 
Co-op. Publishing Co. 


een i 3 Largest Printing Establishment in Astoria PA 
 &S CORNER TENTH AND DUANE STREETS. PHONE 365 7S 





























The Caloric actually bakin and. ponits! as weik as hedina’ “an “bo 

ofr sleep, entertain or embroider. Its use is real economy—it pays “fo 
fuel and relief from kitchen drudgery—a household necessity, and 
and more ahiegei oer than: is eer by any other ager Z 


“The Cook ‘first served raw. gales her next™ an was to. : 
sticks over an open fire, , Next we find’ her using a charcoal brazier 
“ier she used the crane and open hearth. Benjamin. Franklin’ ; ‘ 
“arduous by inventing the Pennsylvania fire place. The. next ive 
“cook stove, made; ‘possible the preparation’ of all kinds of ‘dainties. 
curally’ followed the steel range, and finally, the: acme of perfecti 

' “THE MALLEABLE RANGE” 
Now. we are in the beginning of the Electrical Age} we are gé 
electrical kitchen. We already have on hand many of the electrical uten its 

examine mere new line, which ‘removes ~ Pays BemTRiBECe - work. 11 





“We may live wittoat fri énds, we may live without Pooks des & 
But civilized man cannot dae without cooks.” SR pe aie : 
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